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ABSTRAK 
 
Indonesia merupakan negara dengan kekayaan hasil perikanan 
yang melimpah salah satunya yaitu udang. Udang sangat mudah mengalami 
kerusakan sehingga proses pembekuan digunakan dengan tujuan 
memperpanjang umur simpan dari udang. 
Industri pembekuan udang PT Surya Alam Tunggal berlokasi di Jl. 
Raya Tropodo, Kecamatan Waru, Sidoarjo 61250. PT Surya Alam Tunggal 
memiliki berbagai macam produk seperti block frozen, individual quick 
frozen, dan added value product. Mesin pembekuan yang digunakan antara 
lain contact plate frezeer dan tunnel freezer. Proses pembekuan udang 
melalui banyak tahap seperti: penerimaan bahan baku, penimbangan, 
pemotongan kepala, pencucian, penimbangan, sortasi, penyusunan, 
pembekuan, pendeteksian logam, pengemasan, dan penyimpanan. Proses 
Sanitasi telah diterapkan oleh PT Surya Alam Tunggal terhadap bahan 
baku, bahan pembantu, mesin, peralatan, pekerja, dan lingkungan produksi. 
PT Surya Alam Tunggal telah melakukan pengawasan terhadap mutu udang 








Tiffany Gysella Halim (6103013035), Rebecca Natalia (6103013048), 
Rebecca Widyawati Kesumadewi (6103013115).  




   
ABSTRACT 
 
Indonesia is a country with abundant wealth of fishery products, 
especially shrimp. Shrimp is very easy to be damaged so that the freezing 
process is used with the aim of extending the shelf life of shrimp. 
Frozen shrimp industrial PT Surya Alam Tunggal located at Jl . 
Raya Tropodo, Waru, Sidoarjo 61250. PT Surya Alam Tunggal has a wide 
range of products such as frozen block, individual quick frozen, and value 
added product. Freezing machine used include contact plate frezeer and 
tunnel freezer. Shrimp freezing process through many stages such as raw 
material receiving, weighing, cutting heads, washing, weighing, sorting, 
arranging, freezing, metal detection, packaging, and storage. Sanitation 
process has been implemented by PT Surya Alam Tunggal towards raw 
materials, auxiliary materials, machinery, equipment, labor, and production 
environments. PT Surya Alam Tunggal has been monitoring the quality of 
shrimp through microbiological, physical, and chemical test to keep the 
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